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RISK ASSESSMENT PACK

Emergency Preparedness and
Response

Fire, flood, power failure, contamination event, utility loss, cyber incident and product safety event: what could
happen, what it would do to food safety, and what you have ready.

What you get

® Therisk assessment workbook (Excel)
Fully editable, with drop-down lists, automatic inherent and residual risk scoring, colour coded risk bands, a
populated worked example you can adapt, and a built in action tracker.

® The governing procedure (Word)
The SOP the risk assessment sits under, written to the same standard, ready to adopt with your company name
and approver.

® A step by step completion guide (Word)
Purpose and clauses, what to gather first, the scoring method worked through with a real example, the register
column by column, verification and review, and the mistakes auditors find most often.

® A read me first sheet (Word)
What is in the pack, who it is for, what you must edit before use, and how to get help.

Standards this pack supports
ISO 22000:2018 cl. 8.4.1, 8.4.2, 5.1 and 8.9.5

The actual risk register in this pack, shown at reduced size.

R690 | USD 34
Editable Word and Excel. Instant download.

Once off payment. No subscription.

SAATCA registered FoodBev SETA Accredited Provider No. 587/00337/1900 B-BBEE Level 1
Gqgeberha | Johannesburg | Cape Town | Nationwide, South Africa  WhatsApp +27 61 483 0381  info@ascfoodsafety.com  ascfoodsafety.com
This is a preview. The full pack is delivered as editable Microsoft Word and Excel files.
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Inside the step by step guide

Every pack includes a written guide that walks a quality manager through the scoring method, the register column by
column, residual risk, verification and review, and the mistakes auditors find most often on this subject. This is one page of
it.
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Food Safety Management System

Subject: Emergency Preparedness and Response - How to Complete This Risk Assessment

Compiled by: ASC
Food Safety
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HOW TO COMPLETE THIS RISK ASSESSMENT

1. PURPOSE

This guide explains how to complete the RA21 Emergency Preparedness and Response Risk Assessment
supplied with it. That assessment identifies the emergency situations and incidents that could affect food
safety at your site, scores how likely each is and how serious the food safety consequence would be, and
shows what you have in place to respond.

The pack contains four files: the risk assessment workbook, the governing procedure, this guide, and a Read
Me First file. Together they give you the assessment, the method behind it and the procedure that the controls
in the register refer to.

Completed and kept up to date, the risk assessment provides evidence against |ISO 22000:2018 clause 8.4.
Clause 8.4.1 requires top management to ensure procedures are in place to respond to potential emergency
situations or incidents that can have an impact on food safety and that are relevant to the role of the
organisation in the food chain, and requires documented information to be established and maintained to
manage those situations. Clause 8.4.2 requires the organisation to a) respond to actual emergency situations
and incidents by ensuring applicable statutory and regulatory reguirements are identified, communicating
internally and communicating externally to suppliers, customers, appropriate authorities and the media, b)
take action to reduce the conseguences of the emergency situation appropriate to its magnitude and the
potential food safety impact, ¢) periodically test the procedures where practical, and d) review and, where
necessary, update the documented information after the occurrence of any incident, emergency situation or
test. It also supports clause 5.1 leadership and commitment and clause 8.9.5 withdrawal and recall.

Read clause 8.4.1 carefully. The test is not whether an event is dramatic; it is whether it can have an impact on
food safety and is relevant to your role in the food chain. A fire matters here hecause of what it does to product
and to the building, not because of the fire itself. A strike matters because unfamiliar people run the line. Keep
the register on that ground.

- BEFORE YOU START

Do not start in the workbook. Collect the following first, because every score you enter has to be defensible
from it:

- the list of incidents and near misses at the site in the last three years, including the ones that were handled
informally

- the utilities map: electricity supply and standby generator, water supply and any storage tank, steam,
refrigeration and compressed air, with the last test record for each standby arrangement

- local hazard information: flood risk, the history of power interruption in your area, road access, and any
neighbouring site whose activity could affect you

- the emergency contact list and the date it was last checked, with out of hours numbers for every role and
every key external contact

- the last drill or test of each procedure: fire, evacuation, spillage, power loss, water loss, recall
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Inside the accompanying procedure

The pack also carries the governing procedure the risk assessment sits under, written to the same house standard and
ready to adopt with your company name and approver. This is its first page.
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EMERGENCY PREPAREDNESS AND RESPONSE
PROCEDURE

1. PURPOSE

This procedure ensures [COMPANY MAME] is prepared to respond to emergencies and incidents that can
affect food safety, minimising their impact on product and the consumer.

2. SCOPE

Covers fire, flood and storm, power failure, loss of steam, compressed air, water or refrigeration, refrigerant
(ammonia or HFC) and gas leaks, water contamination, cold-chain failure, chemical spillage, glass and brittle
material breakage, blood spillage, pest infestation, IT failure / cyber-attack, industrial action, community
disease outbreak, product recall, and intentional contamination (food defence).

3. RESPONSIBILITIES

* Food Safety Team Leader - maintains the emergency plan, contact list and drill programme.
+ Site Emergency Coordinator - directs the on-site response and stands the team up.

* Al staff - know the emergency procedures relevant to their area and report incidents immediately.
4. PROCEDURE

1. Emergency scenarios are identified and risk-assessed (the RA21 Emergency Preparedness and Response
Risk Assessment supplied in this pack); a documented response is defined for each.

2. An emergency contact list (your emergency contact list) covering management, authorities, utilities and key
suppliers is maintained current and displayed.

3. On an incident, the area is made safe, the Emergency Coordinator is alerted, affected product is identified
and guarantined, and food-safety impact is assessed before any product is released.

4. Emergencies affecting product safety trigger the withdrawal/recall procedure (your control of
nonconformities, withdrawal and recall procedure) and corrective action (your nonconformity and corrective
action procedure).

5. Emergency drills (e.g. recall, evacuation, loss of utility) are conducted at least annually and recorded (your
emergency drill record); lessons learned update the plan.

5. RECORDS AND REFERENCES
*  Your emergency contact list; your emergency drill record; the RA21 Emergency Preparedness

and Response Risk Assessment supplied in this pack.

* Related: your control of nonconformities, withdrawal and recall procedure Withdrawal/Recall; your
food defence and food fraud procedure.
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